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Objective
To secure a position in your restaurant that enables me to utilize my experience with people, my love of food and my work ethic. 
Experience
Farm-volunteer in Italy	Summer 2011
Worked on three farms in Italy learning about organic food.
Served at two agriturismo-restaurants and was involved and food preparation and cleaning.  
Learned recipes from different regions of Italy.
Translated from Italian to English from customers of the Agriturismi.
English Tutor	Academic Year 2010/2011
Tutored Italian-adults English using conversation and grammar exercises.
Helped my students achieve their language goals.
Gained valuable people skills during my tutoring session.
Learned how to work in a restaurant environment.
Additional Past Experience
I worked as a bus girl for a busy breakfast-lunch-restaurant during the summer of 2008.  I worked as a secretary in a furniture store (Chelsea Home) during the 2007/2008 academic year.  That same year I set up linens for weddings.  

Education
University of Colorado at Boulder	Fall 2008 to Spring 2012
Major in Italian at the University of Colorado at Boulder.  Expected to graduate in May 2012.  
Skills
Fluent in Italian.  Knowledge of beginner French.  Familiar with restaurant etiquette.  Familiar with food terminology.  Knowledgeable of Macintosh computers. Ability to adapt and learn quickly. 
References
Paolo Ciarimboli, Slow-Food Garlic-farmer.  Azienda Agricola Case Bottaro.  +39 0721 773087.  Email: info@casebottaro.it.
Fiorella Ciminaghi, Garlic and Wine producer.  Azienda Agricola “Il Troscione.”  +39 0564 503306.  Email: www.iltroscione.com.
Fall 2011 Class Schedule:
Monday, Wednesday, Friday: Class from 10:00-11:00am and 11:00am -12:00pm.  Mondays I have a class from 5:00-8:00pm.
Tuesdays and Thursdays: Class from 10:00-11:00am and from 3:30-4:45pm.
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